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DOCTORS IN UNITED STATES.

To one who observes the conslder
able number of physiclans’ signs Ir
the average city or large town the
report of the Ilast census that there
are In the United states only 110,004
physiclans, including osteopathe, psy
chopaths, hydropaths und docture of
every description, may come as & rev
elution and a surprise, The addition
al Information, afforded by the cen
Buf, that this country onz
doctor to every 660 of its population
is not likely to relleve the observer's
wonderment until he reflects that &
ghysiclan to every 660 people 18, after
all, a fairly lberal safeguard to the
public health, says the Manchester
Unlon. The figures, of course, repre
gent the average the country over,
some sections of communities having
fewer doctors in proportion to thelr
population and pome having more
Manchester, for Instance, on the basia
of the census figures, would have 107
or 108 physicians, The eity directory
gives 98, The census report on Lhe
matter 18 not incredible, yet a person
traveling along the streets of almost |
any New Pngland oity and remarking |
the numerous doctory’ "snlnllu”'.
would have been almost certhln to|
\estimate the percentage of doctors
bigher than that given by the census |

lias only

|
Burprise {8 frequently expressed be |
cause there are so many school chll-|
dren who are bad speilers, but thera |
fa & substantial reason for It, In
'Kansas very few of a short list of
‘words were spelled correctly by 112
school and college students. Now
‘these puplls are not taught the way
‘thelr fathers and mothers were, says
the Boston Globe. Under the old pub. 1
He school systein thers wero spelling |
bees in the schools and the puplis
took pride In excelling. Under the
gpelling bee system children hetween|
the nges of elght and twelve can ao- |
quire quite a large vacabulary by the
practice of spelling words of several
gylables, The rising generation ia full
of poor epeiiers, bul Il 5 not thelr
fault, for little attention I1s pald to
that accomplishment. It would be well
for mll teachers to put thelr puplls
through a course of spelling every few
days, and algo to teach them to read
aloud, Reading, writing aAnd spalling
ghould go hand in hand. Thobe Inck-
ing thepe accomplishments are not far
removed from the illiterate class,

*  George Wehleor, director of physical
education at the University of Wiscou-
#sin, has Instituted rest classes for
fidgety girls whose nervous systems
“go to pleges" under the fatigue fol-
Jowing undue exertlon. In a report
fo the United States Bureau of Educa
tlon he says: Weo do not go on the
theory thut the gymnasium s good for
every one, and, therefore, every one
must take gymnastics, The purpose
of these classes In rest s to teach
girla who are resllesa from the per
formance of tasks that ought mot to
produce fatigue how to smcquire con-
trol over thelr own nervous systems,
Putting every one—girls as well an
boys—irough a stiff regimen of gym-
nasium work has had bad results In
many instances, and is a thing to be
avoided. If the di r of physical
culture In the Uniwersity of Wiscon-
sin makes allowance for constitutional
differences students not bullt to en-
dure overstraln will have reason to
thank tfie good fortune which made
him arbiter of their physical destinies.

Ban Francléco ¢ustom house offl-
clals have just made the first arrest
ever recorded at that port for the of-
fense of smuggling dinmonds—and the
diamonds In the case wers valued at
only $477.60. When the New York
custom house looks at the San Fran-
cisco custom louse it will bhave to
laugh,

The assertion that caviare has sup-
planted the oyster as the appetiziog
opening of benguel mehus may bo pre
mature. Hotel managers may prefer
the Russian dellcacy, but it will be
well to hear from “the general” be-
m taking everything for granted.

rican blue points on the half shell
are very good.

A pouliry paper tells us that hens
stop laying In cold weather because
they cannot lay eggs and grow feath-
ers at the same time. As yet no in-
genlous poultry malser has tried the
experiment of fitting out his hens In
the fall with warm red flannel over
coats.

A New York woman called a police
man when A man proposed to her on
the street. Perhaps she merely want-
ed him beld untll the Massachusetis
spinsters could get out a requisition
for him.

Instances are multiplylng in which
costly fatal fires have been traced to
uulunuq‘wlth lighted cigarettes or
matches It should be made a minor
degree of arson for the careless toss
ing away of fire o this manner.

Astronomers at Flagstaff, Arle., have
discovered that two of the principal
ecapsls on Mars are doubling The
Murtian deep water ways camuwmlsilon
4a bumplog Isell.

A Princeton graduate Is sald to be
worth $6 = week Just after recalving

A ‘hat has been more popu

| Beasly In
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HERD OF PEINDEER

HE herding and breeding of do-

mentleated reindeer, intro- |

duced as an  experiment @ |

number of years ago with ani-

muls imported from Siberia
by the government, has now become
the most prominent feature of the In
dustrial educntion of the Eskimo and
the maln gotivity of many native vil-
lnges of Arctle Alaska, writes W, l;.!
Selentifie Ameoricn. The
progress in eivillesiion that has been
made by lifting up the natives formeor-
Iy lving ns savages and eking out a
procarious existence by hunting, with
no other domestic animal than the
dog, to the estate of, civilized, self-
supporting herdamen, as anocomplished
through the roeindeer industre, la n re.
mirkable  edueatlonnl  achlevement
The Alaska Relndeer Service has now |
reached its most successful stage, ns
f© marks the beginning of the period
of full utiliization of all the reindeer
owned by the government for the bene-
fit of the native population. At the
present time (here I8 hardly a uurpluu‘
governmont relndeer north of the Kus- |
kowin river, This has been made pos-
sible by the establishment of new rein- |
deor stations, the empioyment of more
nuallves us chief herders, by accepting
the largest practical number of np-
prentices, and by transferring reindeer
to both chief herders and apprentices,
In leu of salary or supplles, the chief
alm and fundamental pollecy of the
government belng to turn the reindeer
over to the natives as rapldly as they
learn the industry and appreciate ite
vilue,

The total number of relndeer In
Alaska at thé last census wus nearly
28,000, and of this numbar, aver 11,000
are owned by the patlves, One of the
mosit striking and gratifying features
I8 the large Income which the natives
derfve from the sale of reindeer pro-
ducts, thelr share for the past fscal
yoar having been $18,000 and over,
The amount does not Include the

| eropping with onlone will cause the
| land to become diseansed

Innders tuke a loan of deer for five |

yvears from the government, and give
thelr services ag lnstructors for that
period, Al (e esud of five yoara the
Lapp returns the 100 deer and be
comes an independent hoerder himself
with the large lucrense of reindeer he
has obtained from the herd. Tie Lapp
herders are not interested in the ex-
tenslon of the reindeor among the nn-
tives, Bome of the largest owners of
deer gare  Lappe, some halfl s
of these men having Y
herds of from five to nearly elght hun-
dred,

# means o promote the Industrinl

| fine conditton after il Lhas boen thor

dowen |
recumulated |

In Introducing the reindeer as |

ife and to provide a permanent live- |

lihood for the Eskimo, It has been
found necessary by the government to

| put the young natives through a
course of training. Those who get
thelr deer directly from the govern-

ment, serve an apprenticeship of five
years.

Mark to Deslanate.

In the enr of ench government deer

' kept going, In order to keap the soll

a lttle aluminum button s fastened |

securely, and all private owners and
herdors have a mark which must be

dent of the reindeer station and nlso
at Washington. BDesides being taught
the art of deermanship, the
tices are instructed In keeping eco-
counts, the methods of marketing reln.
deer, and in other practical matters
connecled with Lhe Industiy. No ap-
prentice can become & herder unless
he {8 proficient in the branches of ele-
mantary reading, arithmetic and writ.
ing. At the end of his apprenticeship
the young Eskimo native is allotted a
number of deer by the government,
and with the Increase obtalned durlng
the interval of his five years' gervice,
ench apprentice will have, on an aver-
age, n herd of 60 relndeer,

As this herd will double itself every
three years, the graduate apprentice
will have a herd which will afford and

value of the reindeer egkins used for
clothing, nor that of the ment con-
sumed as food. These materinl bene-
fits and the very considerable incomn
thus derived demonstrates the fact
that the relndeer Industry has become
ohe of the most promluent factors In
the economie life of the Eskimo. The
total number of Alaskan reindear in
distributed In herds among 28 stullons,
18 of these bolng owned hy the gov-
ornment and 10 by church misslons
The Lapps own over threo thousand,
The natives ars very anxlous to get
deer, md ook
Investwent for thelr eoarnings, and
waunlly take dear In preference o
eash for sorvices, whon an opportun
ity s offered, The government does
not sell deer; this ls done by natives
and missions alone, The varlous mis.
slons are furnished o herd of 106 deer
on loan for a perlod of five years by
the government,

Mission Keeps Ingrease. -

At the end of this time the orlginal
pumber must be velurned. Thoe mis
slon keeps the Increase of fawns,
which amount to several hundred, de-
rived from the government loan. The
Moravian misslon of Hethel bas one of
the largest hords, nearly three thous-
and. Other mlaslons having over one
thousand deer, all in Arctic Alaska,
north of the Yukon, are looated at
Golovin, Kotzebue, SBhlshmaref and
Cape Wales, At Barrow, Iatitude 71
deg. 26 min., the most northern polnt
on the American continent, there ia a
herd of 300

The toinl population here is about
400—men, women and children. One
native, Takpuk, is vong: lered the rich-
est man of that reglon, ns he owns »
berd of 137 reludeer. The missions
support and educeate a number of
young apprentice herders. The patlve
herders nlso take on apprentices and
award them six deer o year in pay-

assure a self-supporting Income quite
enough to eatisty the economle wants
of himsalf and family o the future.
He 1a thus establigshed In business by
turage thereafier. The reindeer pro-
duces one fawn the spring each
vear for 10 years. Among the useful
and profituble products of the reindesr
are the skina for clothing. Of these
pelts mogt varied use Is made. From
them nre fashloned the
trousars and that wonderful outer gar-

in

wintar by Loth male and female na

fitting hood, which keeps the head and
shoulders comfortubly
the severest wonther,
garments are remarkable for thelr ex-
|N-Ilmlt qualities of resisling molsture
| and cold. A close examination of the
halr of the reindeer furnishes an ex-
planation of ita peculiar value. The
halr {8 not merely n hollow tubular
structure, with a oavity extonding

vided, or partitioned off, Into excesd
Ingly numerous cells, ke watertight
compartments, These are filled with
air und thelr wallg are so elastie and
at the same time of such strong resis-
tance that they are not broken up eith
er durlng the process of manufacture
or by swelling when. wet, The cells
expand In water and thus It happens
that @ person completely in gartnents
made of relndeer wool does not slnk
when In water, because he s buoyed
up by the alr contulned in the hun-
dreds of thousands of hair cells. As
the mineral Industry continues to
grow In Alaska the patived and gradu.
ate apprentices can earn high wages
as tenmseters hauling supplies and fur
nishing fresh relndeer meat 1o minlng
camps in the Interlor, at points re
mote from rallway r.nd stenmboat

ment for thelr wervices, The Lap-

Names From Dickens' Characters.

Although Dickens is commemorated
In street names abroad there Is no
street named after hlm In London.
But there I8 & pear approach to It
in Copperfleld road, Btepney, uot far
from the People’s Palace, and to prove
that this was inapired by “David Cop-
perfield,” wa find a Dorn strest and an
Agnes street in close proximity,

Petroleum Known to Egyptians,
Ages belore the Roman empire pe-
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Less Cost and Trouble,
The average man s more ready to
lend his ears to & hard luck story than
to lend a hand.

But Less Valuable In Life.
It 1s much more ensy to win ap
plause by skill, In games than by abll
ity in more valuable pursuits.

Woman's Best Work,
As a role women's best work s
done by influencing man, and not by

Wwolsun wis used by the Kgyptians

competing with bim

| ment, the "parka."” universally worn In |
apon tham as a safe |

rogistored with the local superinten- |

appren- |

the government and is glven free pas- |

tight-fitting |

tiyes and by many whites. The “parka” |
extends to the knees and has a close- |

wurm even In |
These relndeer |

throughout Its entire length, but is di- |

| American Game Protective and Propa.
| |

RAISING ONIONS FOR MARKET

Avold New Land, Get Pure Sted and
Cultivate Properly—System of
Rotatlon Is Best.

(By R. 0, WHATHERSTONE)
Now iand 18 not adapied o dalon
growing, and this crop should always
follow some erop that has been under
boe, and free from weeds. Onlons
should follow potatoes, beans or corn.

The land should be well plowed in
the autumn, disked and harrowed In
the spring until it s as fne as gar
den-soil.

Always manure heavily Dbefore
breaking up the land In the fall. On
new land cowpeas are excellent for
bringing the land into shape.

Onlons should be grown under a
system of c¢rop rotation, but the erops
used In the rolatlon must be those

Device for

S8moothing Soil Before

Seeding.

that will not exhaust the high fertll-
ity necessary to onlons. Continuous

and filled
with Insect enemies,

One of the most important things
In onlon-culture {8 to mix the fertilizer
with the sofl well, On land that is not
thoroughly drained, plow In beds, leav-
ing a double furrow between the beds
to carry off surplus water. These
beds may be 76 to 160 leet In width.

The disc-narrow puls the land In

oughly plowed fn the fall. For finish-
ing the soll a tool s now made, which
when drawn over the ground will till
and obliterate all tyocks, leaving 1hoe
surface smooth and even, and In fine
condition for elther seed or trans
planting,

The fesding-roots of the onlon run
close to the surface, and should not be
disturbed by deep cultivation, After
n rain, break up the surface of the
goll by means of a steel rake. As
soon as the plants are growing well,
the cultivator should be started and

in good condlilon,
weeds,

The single wheel-hoe 1s an excellent
tool for this purpose. BSome of the
large growers near Chicago have
adopted a hoe stock, conslsting of a

and to prevent

Wheel

Hoes Adapted
Onlons,

to Working

pair of light plow-handles, an iron
stock, and ths front wheel of n hi-
cycle, This 18 patented. The hand-
weeder may be used to good advan-
tage.

1
HANDY HACHI&E FOR PLANTS

Cheopper and Thinner, Newly Patented
Implement, Can Be Used Like an
Ordinary Cultivator.

A new implement for use in the
garden, recently patented, 18 a chop-
per and thinner for work among
planta, One of the handles of this
thinner terminates in & digger, and
through a hole just above the digging
point passes 8 blade, which is attachoed
to & shift lever. The blade is arranged

Chopper and Thinner,

10 actuiate within the hole, a spring,
extending between the upper end of
the lever and one of the handles,
kesping the blade-carrylng end of the
lever adjncent to the AIgging point,
The machine is pushed nlong between
the rows of plants In Lhe same man-
ner as an ordinary cultivator,

Raw Phosphate Rock.

The beat way to use raw phosphate
rock 1s to apply it with stable manure
with soll sbounding in vegetable mat-
ter. It {a particularly useful for soil
for long-bearing crops, such as hay
and timothy., It Is desirable (o use
10 pounds of caustic lime with each
100 pounds of the raw phosphate rock,
or baslc slag meal may be used., as
it contains lime,

Game Birds. '
The bulletin just Issued by the
gation nssociation should be read wide
ly. Facts about the danger of extine
tlon for such (amiliar soundivg cren-

tures us the snepe and Lthe passenger

plgeon will make many & wan thought-
ful about protecting them who wouldn't
know one from another

WHAT “CROP ROTATION™ DOES

—

One of S8implest and Most Practioal
Ways by Which Income of Farm
May Be Increased,

The rotation of crops le one of the
simplest and most practical ways by
which the Income of the farm may be
Increased without greatly adding to

the cost of operation.

The rotatlon of crops Is the alterna.
tlon of the three general classes of
farm crops; namealy, grain crops,
grang crops and cultivated crops, mo
that a crop from each of the three
clasges will appear on each fleld at
lenst once during each cycle of the
rotation, 4

Under “graln crops,” such erops as |

wheat. barley, flax and millet may be
olussed, in thelr relation to the soll
Millet, though grown for hay, has
practieally the same effect on the soll
as a graln erop. These crops deplete
the soll of vegetable matter, allow
weeds to grow, and have a tendency
to depleta the productive powar of the
land,

Under “egrass crops” may be includ-
ed timothy, bromus and the clovers.
Though the clovers are not true
grasses, they have heavy root nsys-
tems, and add vegetable matter to the
soll.
to the soll; but thelr chlef value in a

rotation seems to be due to the fact |

that their heavy rootsystems fili*the
#0ll with vegetable matter, thus mak-
ing it more hospitabla to plants,

Under cultivated crops may Dbe
placed corn, potatoes and root crops.
Owing to thelr cultivation during
growth, these crops have a cleaning
effect on the soll. They are, however,
exhaustive of soll fertility, because the
constant cultivation encourages the
iheration of large quantities of plant-
food., These crops leave the noll in
good condition for succeeding grain
crops,

PROPER CARE OF TOMATOES

Teimming of Vines In Mid-Bummer |

Wil Greatly Increase Yield—Ex-
periments in Maine.

amatenrs practice trim-

L L
voiy Iew

ming tomato vines, but {f this is done |

in midsummer the yleld of frult

very greatly increased.
BExperlments at the Malne experi-

ment show that the Incrense due to

-

An Excellent Specimen.

trimming reached from
cent,, and the galn
very marked.
68 per cenl,
The plants were grown under or
dinary fleld culture and they
started
planted in the fleld June 1 and head-
ed back July 24, August 8 and
tember b.
At each
branches

6 to 50 per
by welght was
In one Instance reach

trimming the leading
were shortened about six

inches and most of the side shoots |

below the first clusters wera removed,
the othera being shortened, and the
sunlight was thus freely admitted.

Training tomatoes on wires to run
from five (o fei feet high 18 becom:
jng 0 common practice. This method
fncreases the yleld ns the sunlight
reaches auil of the fruit and makes
plcking much easler,

Boxes or Crates for Vegetables.
The bushel box which the Boston

vegetable growers use for marketing |

produce has much in its favor. When

making up a load nothing is easier to |

gtow than a box, as one can be placed
above another to any desired height,

the bottom of each serving us a cover |

for the one below It. Vegetables can
he paoked i b wuch easier thon o a
basket, as it 18 of uniform width from
top to bottom, and no wllowance-need
be made for slanting sides. But these
advaniages apply equady well to the
bushel orate, which has an additional
advantage because of the sialled
sldes, which permit of raore ventila-
tion.

Hollow-Tile 8llo,

The lowa station haz Gesigued a sllo
built of hollow Lle, reluforced between
courses of blocks, whiem I8 proving
very eficlent and cheaper In construc.
tion than concerete where sand and
gravel have to be shipped in

CGARDEN and
FARM NOTES

Kaflir corn makes good silage,

Keep the manure sprender busy.

Why not try a patch of alfalfa this
geason’?

Plow the garden
plow It

A (rue saying:
half the llving."

Flax is a plant that does well on a
varoety of solls.

The well dralned garden bas
things in lts favor,

Millet hay, to give the best resuits,
must not get too ripe

A good gardener will not be content
with ralsing one crop a year

The careful stockman gives his ma-
pure spreader dally exercise,

Rhubarb is one of the standard zare
den cropg In the vicinlty of liize
cltles,

The green food problem In winter
{sn't much of & problem I there s any
alfalfa hay on the place

All the kernels of an sar of corn ara
approximately of the Eame compos.
tlon, but different ears vory coneidew
ubly

Experienced onlon growers

deep when

many

do pet

advige nor follow the practice of plaat |

ing onlons on raw Or new land as »

first crop

Silage. |
Jare callle by
fthier devs Il cause

g dowes no' 1y rots

Ll Helr el n

| ure anh
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Consider the clovere. It often meaas
the difference betwesn fullure und sup
The clovers are nlmost Indispen
iy the farm scheme
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The clovers also add nitrogen |

Sep |

you |

“A good garden s |
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| USEFUL HINTS FOR CONVERTS.

By Martha McCulloch Williams.

Paper bag cookiug Is a llbernl edu-
cation in other things beside economy
and flavor, It teachea you to bewars,
nlso to take care. The being ware
| applles particularly to the bags them-
| #elves—thelr care and keeping, no
| less their use.
| If the paper bag habit is firmly es-
| tablished do not keep the bags lylng
| about loose, nor huddled in drawers,

nor, worst of all, rolled up or crum-
pled. A large part of thelr value s
rigked by such erumpling., Let them
ile fint where It 1s dry, cool and alry.

To this send get a light wooden
box, nall shelves Inside it, say two or
three inches apart, und hinge on a
{ door, of haug & washable curtaln
over the front of it. Lay the bags
upon the shelves, each slze separate,

Roulade of Veal.—Get half a breast
of veal, bone It carefully, lay it on a
board, skin side down, season with
salt and pepper, and epread thickly
over It sausage stnfing. To make
the stufing take half pork sausage
meat and half well dried bread
crumbs and molsten with a beaten
egy and enough milk to make 1t stick
together, but not to make It wet. Roll
up carefully and tle with clean string,
taking ecare especinlly to keep the
- ends cloge. Rob over with butter or
dripping and put In a well buttered
bag, laying around it elices of earrot,
turnin and onlon.  Cook for five min-
utes In a very hot oven, then slack
heat half, and cook for forty-five
minutes more.

Saute of Chicken with Mushrooms.
~—Cut a young tender .chicken into
Joints, trim off all profecting bones.
eeason with salt and pepper—not too
| highly—and brush over with melted
| butter. Put Into a well-buttered bag

with elght large or twelve small mush-

rooms, cut in slices, Add a pinch
of herbs, a very small onjon, and hals

n glil of good white stock. Seal bag

tight, glve ten minutes In a very hot

oven, Lhen Lhirly in woderate heat
| Take up on a hot dish and keep hot
while you make the gravy. Tuake for
the gravy the hol llguer from the bag,
put It In a bowl with the yolk of an
egg beaten up In half a gill of crenm.
Btir hard over hot water, but do not

B o T .
UL e, Ve aaias

thoroughiy bhien
pour over the chicken, garnish with
chopped parsley, a few mushroom
heads and half moons of erisp puff

paste, Serve as hot as possible,

were |
in the green housa April 1, |

By M. Soyer, Chef of
Roulade of Beef.—Take a pound of
| eold ronst beef, free of fat, and skin,
put it through the mincing machine,
and add to ! six ounces of minced
ham or bacon, fat and lean together,
Season highly with pepper and salt.
| Add a teaspoonful of minced ollves,
a few drops of tobasco, a teaspoonful
| of minced parsley, & grate of lemon
peel, and a dust of nutmeg. Mix well,
then add four ounces of macaronl,
cooked and cut into bits and then
tosged In butter, Mix agaln, then add
the yolks of two eggs well beaten,
and, last of all, the whites whipped
stiff. When all this Is thoroughly
mixed, roll up in wellgreased Soyer
paper (a slde or end of a bag cut for
| the purpoee), put In a greased bag,
fold, clip, put on broller, and bake
twenty-five minutes [n a moderate
oven Serve with a thlek tomato
| sauce
Potatoes Maitre d' Hotel.—Cul

gix cold bolléd potatoes. Put In a

well-buttered bag, with half a glass of|
milk, an ounce of butter, salt, pepper, |

up |

Luncheon Bavories.—Spread small
thin round water crackers with an-
chovy paste mixed half and hali with
butter, lay upon the paste a thin slice
of ripe tomato, over that a sprinkle
of grated cheese, then a slice of ban-
ana, more grated cheese, and on top
a slice of pickled walnut. Henson as
you pile with a suspicion of salt nnd
paprika, and pour a little melted but-
ter over all. Cook In & buttered bag
ten minutes in a falrly hot oven.

MUST FOLLOW DIRECT!ONS.

“Re sure you are right—then gu
ahead,” sald Davy Crockett, the back-
woods sage., The saying hns na more
pertinent application than to the won-
der-working of papar bags cookery.
Being sure you ara Tigat, yeouo oAn o
ahead to admiration. 1f you are right,
you will have none but good words
for the proceas.

Baked Apple Sauce.—~I'vel and core
gix firm apples of good Havor, tart
rather than sweet, Stlok three cloves
In éach and put bits of mace and cin:
namon in the corespaces. Put them
in well-buttered bag with (wo heaping
cups of sugar and half a tumbler of
water. Cook thirty minutes, Have
the oven very hot at first, but elack
heat after seven minutes. Lemon
julce Instead of witer makes a richer
flavored sauce. In that ense add half
a cup more sugar at the outset

Apple Pudding.—Beat three [resh
eggs very lght add two cups Sugar,

half a cup creamed butter, the
stralned fulce of & lemon and the
grated yellow peel, a very lttle salt)

balf a teaspoonful of powdered corne
starch, a pint of raw grated apple
and half a pint of rich milk. Beal
hard for several minutes then pout
into a welkbuttered bag and bake foi
thirty minutes In » bot oven. Leave
room for the pudding to rise In seal

Ing the bag. Cook .n a trivet sel
unon the grid-ghelf. Serve with hard
sauce or wine sauce as preferred
This If eaten Hhot. If ea‘en cold

whipped ¢ream i= the thing for IL
Sweet Potato Pudding.—Make a
batter as for apple pudding, Use a
cup more sugar, else only haif a pint
ol grated raw sweet potato. Bweoet
notatoes take ns much sugar as erab
apples to make them taste sweet.
The creamier the milk the better—
unless [t {8 crenmy incrense the pro-

portion of butter, Coolt in a weil
buttered bag-—fifty minutes will not
be too long for It. Mnake a peep-hole
In the upper bag—unless the pudding
g browned and flrm, cook it a while
longer,

Banana Pudding.— Deat three eggs
light, saving out one white. Add a
generous cup of sugar, o cup of stale
cake, crumbled. fine, half a cup of
creamed butter, a cup of milk, beat
all togother, then add two large or
threa emall bananas, silvwd thin, the
jufce of half a lemon and a teaspoons
ful of lemon extract, DBake in a very
wellbuttered bag for thirty minutes

Tuke out, cover with meringue, strew
a little shred candled peel
maringna, @at in the oven to harden,

over the

then serve hot with wine or lemon
Bilce.
(Copyright, 1911, by the Associated

Literary Press.)

Paper Bag Dinner

Brooks' Club, London,

fill it the better, Lay on the upper

shelf of the stove, and cook thirty
minutes,

GOOD THINGS IF CHEAP,

Fillet of Beef a la Mirande.—Take
a pound and a hall of rump steak
and cut it Into neat sllices, about an
eighth ' an Inch thick and two and
a half fnches long and brond. Dust
ecach of these lightly with black pep-
per; melt an ounce of butter and skim
it free from froth, and add to It as
much fnely minced garlle as will
e on the polnt of a very small knife.
Lay the fllets in this and let them
steep for an hour, turning frequently
(the dish must stand In & warm place,
or the butter will set). Then take
out, put in a well-buttered bag, and
place on broller In the oven, leaving
It to caok for half an hour. Mean-
wllle knead an ounce of flour with
an ounce of butter, add to It by de
grees o pint of strong well-flavored

u grate of nutmey, and a little chopped stock, pluce In p clean saucepan, and

parzley. Fold and clip bag, and cook |

for fifteen minutes
S8pinach.—Plck and wash clean, but

waal

VYomusm
LLEM LR

a8 we possible. Pul i & |
hag, with a little sugar and a me!h!
of salt. Seal bag, and cook for thir-
ty-ive minutes. Btand broller on a|
plate, prick the bag, let the waler
| drain out, then dish up, and add a
| lump of butter, dust with black pep-
per and serve

Paach Roll—niake a good cruu,l
as for shorteake, but rather softer, |
divide, and roll each half nto a long |
gllp. 8ift super upon tho bread-board |
rather scantlly, Lay the rolled crust
upon Iit, then slft sugar over the up-
per side of It. Cover the sugar ~ith
ripe, juley peaches sliced very tn o |
gprinkle on more sugar, dot here wud
there with bits of butter, and roll up,
pinching the ends tight. Blip the rolls
inside a grensed bag—the nearer they

A e N N o

Domination Goes With Steel Manufac-
ture, Engllsh Paper Says. and
Proves It

lo the sixteenth century the grea-
| test fronmaking nations were Spaln,
prapnce and England, and, beyond all
fear of contradiction, these were the
countries which were then reck.

three ’ .
oned greatest. W hile Corteg was car-
ying the fag of Spaln Into the then

yuknown world and while the great
galleons were bringing bhome to that
favored natlon treasures beyond the
! wildest hopes of the adventurers, the
myriad forges were alight In Cata-
jonla, and the mrmor of Castile was
enabling a handful of men to selze
the riches protected by muany thou-
sands of natlves who had reached a
high state of clvillzation but Knew
not the methods of manufscture of
iron

And so It ever was, and much as we
may In theory and in sentlment re
grot the fuct, so It 's today. We hear
& great deal about the ressons (or the l

[ pound

Iron Nations__

stir all one way untll it I1s the con-
gistency of eream: (hen add ball a
of previously cooked mush
rooms, the juice of hall a lemon, freed
trom seeds, a leaspooniul of China
s0y, and two drops anchovy ossenca.
Make very hot., Pile the mushrooms
n the middle of a hot dish, arrange
the fillets around [t and garnish with
a wall of mashed polato. Serve at
once

Irish Stew.—Cut up
pounds of mutton in the
l.eave very Mtie fal.
pepper to taste. Add
ions, peeled and fopely chopped, and
two  pounds of peeled and thinly
sliced potatoes and a bunch of sweet
herba. Place In bag and add half a
tumbler of cold water. Place on broll-
er in hot oven.' Allow forty minutes
(Copyright, 1911, by Sturglss & Wal-

ton Company.)

twao threo
ordlnary way

Add mnd
Bix large on

or

sirlt

e

Rule )ﬂ_/gorld

rise of modern Germany as o world
power. It I8 worth notlng that that
country has risen rapldly Into prom-
nence as the iron and steel output has
increased by leaps and bounds The
Romans earried into Spain the know|
edge of working fron and steel T
upon that foundation Spain rose o,
the might and majesty of 4
world power,

Aboriginal Cemetery,

The Australlan Minlster of Bxtin
nal Affalrs recenLy recelvel g wire
trom Mr. J. P. Beckett, chief inspecror
of aborigines in the northern territory
conveylng the news of the discovery
of a cave full of dead whorlgines.
When travellng thirty miles south of
the Roper river the inspector was
gulded by blacks to a cave Litherto un-
known to any white man. Mr, Beck-
ett found the remalus of 46 or Go hu-
man belogs. It was clear that the
bodles were those of aborigines aud
that they had laln undivyrbed for very
WANY YEurs.

s




